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fAfter CicrcooHTHE DEACON'S PRESENT TO MATILDA

: By B. B. . .

from burning. Then to a well beaten
I egg add about one-ha- lf cup of vine-
gar and turn onto cabbage which has
been set back on stove. Mix thorough-
ly and serve.

Finnan Haddie Get a nice, fresh,
thick finnan haddie and with a sharp
knife out the fins clean off. Heat the

"I saw it was a good thing the dea- -
con had gone back to his work. I !

of the writers for the Social Corner.
Nonreturn is expected and there are no
hard feelings if there is not an ac-
knowledgement of them.

Interested - Reader has received
through the courtesy . of the Editor
cards forwarded to oim from Ma, Bee,
Janet, Crimson Ramblerr' Married and
Happy, Glenwood, Azalea. Billie, Faye
A'erna, Aunt Abby, Betsy Bobbett,
Diana, Rural Delivery, and others for
which he returns thanks.

- He received from Bee a very pretty
postcard calendar, and from Ma a to-

bacco pouch for himself and a straking-brillia- nt

calendar for Mrs. I. R., all of
which were impressed with the good
taste of the donors and were much ap-
preciated. -

One Sister notices that a dozen were
sent out, but my recollection is that

CHERISH LIFE'S GOOD THINGS FORGET
, THE REST

EVERY WOMAN'S OPPORTUNITY. " " .

- Ths Bulletin wants good home letten,- - good business letters; good help-C- ci

letters of any kind the mind may suggsst. They should be in hand by
.Wednesday of each week. Write on but one side of the paper.

Address, SOCIAL CORN EH. iSDlTOR, Bulletin Oriice. Norwich, Conn.

THREE PRIZES MONTHLY $2.50 to 3rst; f1.50 to scoop. 1.0U to third.
Award made the last Saturday in each month.

It was one of those mornings when
everything goes back end : foremost.
I set out to do some cooking and be-
gan with a cake. The kind of cake I
was making required that the whites
of the eggs should be beaten separate-
ly. I "had just turned the eetr beater
twice when it broke. I tried to mend
It, but could not-- so I took a fork and
went at those eggs with a will which ;
dared to do or die-No- w

I never could beat an egg with
a fork, but I beat and I beat, first with
a fork, . then with a knife, until I
thought my arm would drop off, but I
kept on beating and saying to myself:
"If at first you don't succeed, try, try
again." . - -

I had been beating on the whites of
those eggs steady for one-ha- lf hour,
and they were no nearer stiff than
they were when I began, when I heard
someone at the door.

I sat the dish with the- - eggs in it -

down and dropped the fork- - and started
for the door, trying to look pleatsant,
and when I opened the door and saw
one of those agents who are always
happening along at the wrong time, I
nearly lost my temper and I said "Good
morning!" not very pleasant.

The- agent said " Good morning,
madam, can I sell " -

"No. you cannot sell me any eye-
glasses today, or any other day, either.
There was an agent. here last week
trying to sell me eyeglasses and if you
will believe me he tried to make me
think I could not sec anything; but I
gave him to understand I coul3 see
just as good as I ever could, and if I
couldn't I had not forgot how to talk,
and he had better be moving." I
paused for breath.

No sooner had I stopped than he
began with "No, no. madam, I am not
selling eyeglasses or b "

"Books! How dare you try sell me
any books! We take The Norwich
Morning Bulletin, and there is enough
good reading in that paper for any
sensible woman to read. I would give
more for one Saturday's Bulletin than
I would give for all the- - books you
have in that suit case. For instance,
there is the Social Corner! When
you read that you know that you are
reading about folks who are real, and
not some make believes; and The
Farmer's Talk to Farmers, and The
Man Who Talks, and The Idler write
some good stories; and we get it all
for two cents. Then I bet you haven't
got one book in that suit case you
would sell for less than fifty cents.

"Say, if you are the same man who
was along last week selling books
you had better keep away from Dea-
con Smith's, over there. I went over
to call on the deacon's wife one day
last week, it being her birthday anni-
versary. She and I sat there with our
sewing.' I always take my work right
along with me. and we were sewing
and talking when in walked the dea-
con and said:

"'Here is a little birthday surprise
for you, Matilda, and I got it real
cheap for you, too.'

"I could see that the deacon's wife
was more than pleased, for the deacon
did not often remember her birthday
with a gift. It was a book, but when
she opened that book and read a few
words I never saw a madder woman
in my life; that book went flying clear
across the floor. She said to me:

" 'How dare that man buy such a
book for me to read!'

you for having me ride out in such
state, especially .on a load of good
things. That was the first ride I have
had in a team for a great many years.
My rides are all in cars or autos. Sorry
there was room for no one on the seat
but me. ....

Hopeful Thanks for remembering
me in your story. I see you wonder
if I am fat, or is it just a name I
have. Think you would be surprised
if you saw me. Be it fat or slim
would have liked to have eaten some
of . those scallops you wrote about
have not had any for a good many
years.

Polly Wintergreen : v hat has be- -
come of you?: have not seen a letter j

from you since you sent in the nice
Apple Sauce recipe. Haven't you some
more nice ones to send in

Arrawanna: Where are you? Hope
when you get your husband cooked
enough you will write another letter
to the Social Corner. How long does
it take to cook them? Please let us
know.

Here are a few ways:
To Utilize Left-Ove- rs -- There sre

nianv nfnnlp wlin halk n ihm tHnnr-h- t t

of eating left-ov- er food. Their idea of
hash is the limit of their culinary
knowledge. Now, hash is a homely old i

'dish of ou'r grandmothers' and is' not
to b6 despised. "There. Is hash and
ilasf, out of all whooDine." as Shake- -
nnMn Kava but well made - hash is

and wholesome :

TieP ,s
wasteful of small bits of food and yes- - ;

a buttered spider very hot; pour in;
bake in a quick oven five minutes.

Egg. Toast Beat the eggs thorough-
ly; put two tablespoons of butter intoa saucepan; melt slowly; then pour in
the eggs. Heat over a slow fire, stir-ring constantly: add a little salt. Whenhotspread on slices of nicely browned
toast.. Serve at once.

Shirred Eggs Six eggs, three table-spoons gravy, enough fried toast to
cover bottom of a flat dish; a very lit-
tle grated cheese; a teaspoon butter;
melt the. butter in a frying rpan; when
hot break into this the eggs; stir ingravy and season; stir quickly and
well up from the bottom until the
whole is soft, yellow mass; have ready
in a" fiat ;dish the fried toa3t; heap
the shirred eggs upon this and serve
before it hardens. -

' -

Scalloped Eggs Six eggs five spoon-
fuls minced ham, a little parsley chop-
ped, a very little minced onion, threespoonfuls of cream and one of melted
butter. Season to taste; 4 cup of
bread crumbs moistened with milk anda spoonful of melted butter: line bot-
tom of a small deep dish, well butteredwitli. soak bread crumbs; put upon
these a layer of chopped ham with the
onion and parsley set in the over .cov-
ered until smoking hot; beat the 'eggs
to a stiff froth, stir in the cream anda spoonful of melted butter; pour upon
the 'ham; put the dish uncovered back
into the oven and bake until the,eggs
are set.
'Eggs Cooked in Maple Syrup This

is recipe. Pour your syrup
into the frying pan and heat real hot:
then drop an egg into itand cook itexactly the same as you would if drop-
ping it in water; a dish of eggs cook-
ed iti this way for dessert not only
tastes good, but looks tempting.

Baked Eggs Set into the oven a
white platter large enough to hold theeggs - to be cooked: when quite hotput into it a small piece of butter, anda tablespoon of cream; break each egg
carefully, in a saucer into the plaatter;
sprinkle lightly with pepper and salt
and. bake for 4 or 5 minutes.

Egg and Beet Salads-Har- .boiled
eggs arid beets quartered and arrange
on lettuce leaves.

, Egg- and Sardine Salad Slice one
head-o- f celery and four hard boiledeggs and place in salad bowl; mashyolks of the eggs 4 sardines, salt andpepper together and use enough cream
to form a ipaste: thin with vinegar;
mix French dressing on the celerv

! SOCIAL CORNER POEM.
' Assume a Little Smile.

When things have gone against you
and you've felt a trifle wild,

Have you hidden from your fellows
your discomfiture and smiled?

Not a real honest smile, of course, but
just a pleasant look

Such as you were ask'd to try on when
you had your photo "took." - -

There's a world of consolation you
may find when things go wrong

If you wear a little smile while pass-
ing through the busy throng,

Tor the folks who chance to see you
will return a real smile, "

And you may forget your troubles if
"it's only for the while.

Tou are only one, remember; there are
- thousands falling down

All ' around you,' quite exhausted, yet
how many of them frown?

They would have their fellows glad-
dened, spur them on another
mile;

They're God's heroes! Heed their pre-e- pt

and assume a little smile!
Sent in by JIM.

ANSWERS AND INQUIRIES.

HOPEFUL: Card received and mail-
ed to Elizabeth.

CRIMSON RAMBLER: Cards re-

ceived and forwarded as you desired.
POINSETTIA: Thanks for splendid

letter." We know the Sisters will cor-
dially welcome you and be glad to
exchange souvenir cards. "

SARAH HANBY: We have to draw
the line on "original rhymes." "No
admission" is a permanent placard for
them.

FRANK: Cards received and mailed
to the writers you indicated.

B. B. Please send in your full ad-
dress.

AUNT HESTER Card received and
mailed to Brown Beauty.

A CHATTY LETTER FROM CR1M-SO- N

RAMBLER.

Dear Editor and Social Corner Sis-
ters: How are you after the awful wind
and cold spell we had last week?

Aunt Abby: You are quite a Yankee

at guessing. How you must have
had to work to prepare dinner. for so
many; glad your roast goose tasted
good; - Did you pluck that goose? If
so, hope you were more successful than
I ther first time I ever plucked one. I
plucked and plucked all day till I was
nearly frantic and my fingers seemed
tn he'A.ll thumbs, .tiisf let si.nv nf the

picked up the book and with one look!
into it I dropped it as if it had stung
me. for if you will believe me it was
some sort of a latter day saint book. I
did not blame her for being mad: but
I- - thought I would try and smooth
things up a little, so 1 said:

" 'Matilda, I would not get so mad in
a minute if I was you, for I cannot
believe the deacon knew what he was
buying for you. He saw a chance to
get a book real cheap and he Knew
how well you liked to read, so he
thought he would give you a little
present, it being your birthday, so
when he comes in do not say anything
you will be sorry for afterwards.'
- "I soon saw I had said the wrong
thing, and I changed my mind about
the deacon's wife . not having any
spunk. ' '

"She said she thought I was a
woman at good sound common sense,
but she had changed her mind, for
when I would take sides with a man
who would make his wife a present of
such a book as that she had lost her
good opinion of me and never should
ask my advice again about anything.

"I was beginning to get frightened,
for the deacon's wifeand I had al-
ways been the best of friends, and I
did not want some old book to come
between us, so I told her I was not
taking sides with the" deacon, for I
should be just as mad as she was if
my husband made me a present of
such a book, and knew what he was I
giving me; bu'. I think the deacon took
just one look into the book and saw
the word 'saint' and thought it was a
real good book. When you tell him
what the book is- - I know he will be
real sorry to think, he has treated you
so, and it will be a real good time to
get him to say he will subscribe for
The Norwich Bulletin the next time he
is in town, and then you will have good
reading all the time.
- "She did not say much back. I could
see I had calmed her a little. I thought
I had better come away, and let them
fix things to suit themselves, for I did
pity the deacon.

"Yesterday she sent me word that
she was sorry that she had spoken so
sharp to me and hoped I would forget
every word she had said, but I think
Jou will be wise K you keep away
from there today. Well, I can't stand
here talking to you any longer. So
there is the street, and you had better
be moving along, or you will not get
far today.'.'

The agent turned to go, and as he
started said: ''I have a new kind of an
egg beater here I warrant to beat the
whites of an egg in six seconds."

"Man, alive! why couldn't you have
said so in the first place, instead of
keeping me here for one half hour try-
ing to find out what you were selling?
Yes. I will take an egg beater, but the
next house you stop at you had better
speak when you get there and not try
to make them think you are selling
eyeglasses, books and every other
thing before you let them know you
are only selling egg beaters."
- I took an egg beater and the agent
went down the patn, saying to him- -
self: when a woman once eets to
talking, it is hard to get a word in
edgeways." But I am sure I had said
nothing to make him say that about
me. B, B.

roast eggs, as the old saying is; butI don't believe anyone was ever in-
jured yet by sleeping in a room warm
enough to be comfortable without feel-
ing chilly.

This is a nation that runs to ex-
tremes and having somehow got the
idea that --it is necessary to health to
freeze themselves half to death they
will try to sleep in a snowbank, so
to speak; and probably in a few years
that will be forgotten and some other
fad will take its place. Meanwhile. Ipropose to be comfortable whenever
i can.

There are times enough in the live3
of most of us when we can't take
quinine, or think we can't, which
amounts to the same thing. Perhaps
we take too much at once, which will
anect tlie head. Take small doses.

IOLA
Lebanon.

TESTED RECIPES FOR HOME- -
MADE BREADS.

Ttear TT.,litr. r,T tKn r.
Herewith I send a few ortrt renino.- -

Brown Bread Two cups of sour
miiK, J- -i cup of molasses, 2 teaspoons
soda, 2 tablespoons melted butter. 4ropa graham flour or 2 cups of white '

nd 2 cups of graham. I cup of raisins.
aKc 1 Pour in a slow oven. This :

makes 2 loaves. I

.m r. "-.r- Tf8 'milk"0"'"2

of an hour in a slow oven.
Johnny Cake One cup flour. 1- -2 cup

corn meal, 1- -2 cup sugar, 2 teaspoon
salt, 2 level teaspoons bakinsr tiowder.
1 cup milk. 1 egg, 1 tablespoon melted
butter. Mix all dry ingredients, beategg. add milk and put in drv ingre-
dients, beat well and add melted but-
ter. Beat well again and bake in muf-
fin tins, or shallow pan, for 2o minutes.

Buns Soak 1 yeast cake in 2 cups
water from noon until evening, thenaaa j. cup warm water, .1 cup sugar I

and half cup lard: make into a sponge: j

11. iuiec um?i- - iiiiii una mix in tile i
morning: to a stiff dough and let raiseand rnnlrl in tlie fine II

jt an b amoved easily: cut up inj t;.,i nim. nni hr.il five min- -
utes; tnen dfsh on a platt,r with sman
pieces of butter on each piece an
place in oven for five minutes and
serve.

Here are two recipes which great,
er used many year3

ago: . , ,

Cream Pie Take a large cup of
sweet cream, add to it the beaten
white of an egg, and sweeten to taste.
Bake between two. crusts.. This is ex-

cellent. ,

Beet What Is It? Take an even
amount of cooked beets and potatoes,
cut in dice, put in granite stew pan
and pour over it cream or rich mill:
erT6ugh to cover; season with salt and
pepper. If milk is used instead of
cream add a lump of butter; cook all
together and serve.

Grace: I want to thank you for the
lovely Christmas card. You spoke of
eating watermelons in a garden once
with me. Did we ever eat grapes to-

gether? How about green corn?
Theoda: Thanks for Christmas pos-

tal. It was so kind of you to think
of me. I often think of you and won-
der when we will meet again.

Great Grandma: Am glad you liked
the pudding and sauce made from my
recipe. I also had some of it for my -- of
Christmas dinner.

Social Corner Puss: Your story was to
fine. I recognized you at once when

read it. Are you as busy a? ever?
Elizabeth: Thanks for card. The

view was very familiar.
Marget: Where are you? Aren't you

coming again? Also begin to feel anx-
ious as I have not received a letter
for so long. Hope you are not sick.

Polly Wintergreen: What has become-o- f

you? Am afraid you have been
working too hard.

Arrawanna: Someone has said that
they ,feared you had cooked your

husband to death, as you never ap-
peared again after sending the re-
cipe How to Cook Husbands: but I
had no fears about it, for, I knew if
he was cooked after that recipe he
would come out all right.

Gertrude: Will write later. Was
much surprised when I received your
letter speaking of scallops. I couldn't
think what you meant but it was made
plain the following Wednesday when l
received my paper.

Married and Happy: i suppose you
are at your home before this, and hope
you are improving fast. I wish you
and all the members of the Social
Corner a verv Happy New Year.

HOPEFUL.

RECIPES FROM AUNT HESTER.

Dear Editor and Social Corner Sis-
ters: After being idle for a long
while will try and write you a few
lines. I have been busy most of the
time, have just found time to write.
Hope this cold weather finds all of our
Sisters and Editor enjoying good
health and happy days.

At present I am just getting over a
hard cold which will soon be gone,
I hope.

Crimson Rambler: I am glad to note
by your letter you ars probably like
myself were busy most of the time so
could not write.

Snowball: I tried your recipes for
molasses candy as given in the So-

cial Corner page for December 20 and
liked it very much. Have kept the
recitie for further use.

Brown Beauty: Many thanks for
pretty post card you sent. Am going
to tfv your recipe for suet pudding.

Maine Lover: Y'our story for our
Social Corner was just fine. Please
write another. Is it very cold up where
you are? It has been cold tiown nere
for a few days.

Ella of Canterbury: I am going to
try your recipe for chocolate sauce
some time before long. Will let you
know how it tastes.

Chatter Box: Where art thou?
Haven't heard from you for I many a
lone day. Please write us a line.

Biddy: How are you this cold
weather? Would like to hear from you.
Have you found out who that was you
mistook for me at the Social Corner
Picnic?

Here are two recipes' which I think
are very good: -

Corn Fritters: Take one cupful of
cut corn, either boiled or raw may be
used, add one cup of milk, two tea-
spoons of baking powder, and enough
flour to make a thick batter ,and one
egg, beat together and fry in hot fat
to rich brown color.

Cream Sponge Cake: Beat up two
PUPS of sugar with four eggs for
twenty minutes, then stir m two sup
or nour, two leaspoons oi casing pow
der and one cup of milk, a teaspoon
of lemon. Pour the beaten mixture
into akfi UnS 8reaSed vIth lard nd
bake j3 tA 25 minutes in medium hot
oven.

I will bid you good bye with best
New Year wishes to all.

AUNT HESTER.

JOSIAH ADDRESSES GRANDPA'
GRUMPUS.

Dear Comerites: Once upon a time,
without much excuse. I wrote a let-
ter to the Social Corner. As I never
heard any complaint from it I venture
to risk another.

As I am old fashioned in my writ-
ing and spelling. I am having this re-

written for me in the style of today.
Mv attention was attracted to an

.r.i.-l- in- Th. Corner, bv Grandna
Grumpus of Bean Hill. After read- - !

. ..7 i. .

I hai ne nau ;.viurii v.i irum vuuaccu
. , jj 1 IT ill .m I IT. II.-- ..Ill llll'-l- l I l .IVJ "

i justed himself to his new conditions.
,s- - having no Sam.-,r.;h.- to :.lHi I

nipr him and caution hirn. he must
i i.i.ve stniyod out in the cold and
I c.: i. glit a grouch.
i Now Gra'iipv we arc veiling o'd.
d.n't it Sn,.l, Part of isdom to ;

tUat do harm. As 1 cet alone
years I rather like iie thought of
.i iino one around who wiP F.ee to it
that I ron't run unnecessary risk
of pneumonin or rickets

Summing it ail up Gr.mipa's chief
p.use of complaints is that Josinh is

expmpt fron the provisious of said act.
Now 'here is no dispitmsr the fact

'bat .loti til i'- .is riv'"p in th,- - mud' ivny 'bers ni" in :!t mire of
i 'esslfes.- - a'-- is 1,v no s

'totaled to smi- emptl,.'..
No doubt "Civuupy" ferlj tbat i.'x

j t1 isgrace should a.s p:i:.::i- as ihe
of bis freed t t from ;be

; of his :.-- in ir. iieia 1. Hci.-- i

tils- .letter to oiTs : the itieot of
' 'r,;i nt ha.

Mnviti!- - ;li'asr.-i- i .los:..i .rem bis
i licdestr.l : a pi.'v n!onr.::de hin;s.--lf- .

i.tvy we .jsr ho;e that Jo-U.- li may
atuwed I j return to be .Vc.-i t :!: r f

lv- ",H' d .' ' i'l hi: o;
use, bopsed. led or drove as
Iht whim may t: PM-.a- .

n; ' the I a lis of . V n !!i:l will -- !';

U,i and i. .11 "CI" f.npH" 1 sed.
JOSlAil.

WAYS TO COOK APPLES.

Ii, r Sisl-i-- s of lb- - Social orner:
t iTPff ,:iri- - a btiitdivd ways to

cook ' polalof r I . n..d Ik- sin-- .
in is; .1 if tlb-r- e w. i e ball hundred

I ways to . i'i.ii) apido la tile cities
j gttvu- - euUrtif apples codi ttiure 1ba.11
t orantte!. but ir tlie courti'v-Win- e

they tire chcai :!id wiioii-some- .

opEna nop
It is pathetic mistake to

accept drugs or alcoholic mix-
tures when nature craves
Humrimhmmmt to repair the
wasted body and restore the
vigor of health.

FOR FORTY YEARS e bat
physicians have relied on the whole-

some pro&geisted nourishment in
SCOTTS EMULSION which is
totally free from alcohol or opiates.

Scott' Emmluon sharpens the
appetite renews blood nourishes
nerves strengthens bones and
restores the courage of health to
make life bright
Sevrrm Emnmcm sets in medan

the er'y forces that
. L. UL

iV As pvnfr. ncnMesr sw 1abutA bam imtmd f Jot

five minutes with three or four slices
lemon peel. Put the apples in thisana as soon as they boil, push them
the back of the stove or put themover a very low- heat and let them

simmer gently, uncover until they
are transparent and tender. Don't
cook them' too long and don't cover
them, or else they will become mushy,
like apple sauce. Chill and serve wit
whipped cream. .

Stuffed Apples Cut off the tops of
tart, firm apples and remove as much
as possible of the inside, leaving a
firm wall. Stuff the cavities with a
mixture of chopped raisins, walnut
and almond meats, blanched, and cin- - '

namon and sugar. Put them in a
buttered baking dish and pour over
them a cake batter. Bake in a mod
erate oven. Serve hot . with lemon
sauce.

Apple Fritters Remove the cores
and skin from some tart, ttrm ap
ples and cut ln slices almost half an
nch thick. Spnnkie them with lemon

juice and then with powdered sugar.
Cover them with a piece of cheese-
cloth for half an hour and then drain.
Dip each piece in fritter batter, rather
stiff, so that it covers all the apple.
Sprinkle with powdered sugar and
serve hot. .....

Apple Sausage Cut some apples
in half and put each half, after the'
core has been removed on a little cake
of sausage meat. Cook slowly for
fifteen minutes and then turn the
halves of apple and the cakes of
sausage over. Cook slowly for flt- -
teen minutes more.

I think some of the Sisters will find
something palatable in these recipes.
Try the one which most impresses
you. ' ,

nAA XAU W 11U.
Wiilimantic.

AUNT JUDY'S PUDDING.

Dear Sisters of the Corner: I come
once more.
- Bee: I have seen aluminum paint
used on stove pipes, which looked very
nice at first, but soon grew dingy
scaled off and was very unsatisfactory.
I would advise you to inquire of some
one who has used it before trying it.

Have any of the sisters ever tried
white oil cloth, instead of paper in
their kitchens and pantries? It is
pasted and hung as paper, and said
to be very nice and durable. I am
thinking of using it, but would like to
know if it is really practical.

Aunt Abby: Hope you have my let-
ter ere this. We seem fated as to

" "letters.
Maine Lover: Thank you for your

kind offer. Would like- - the books very
much.

Jill: Will you kindly tell where The
wind before the Dawn can be obtained.
Have wanted it for some time have
never seen it advertised.

Will send a pudding we like very
much.
Entire Wheat Pudding One-ha- lf loaf
of entire wheat bread, S 2 cups of
milk. 1- -2 cut) of molasses, cut bread
in slices, butter slices, cover with the
liquids, and bake two hours or more
in rather slow oven,;stirring twice the
first hour:' serve with cream. This is
easily made, inexpensive, and can be
eaten by those who cannot eat pud-
dings made of Indian meal

AUNT JUDY.

SCHOOLGIRLS OF TODAY MOTH-

ERS AND TEACHERS OF
NEAR FUTURE.

A few' weeks ago I rode in the car
with several girls, who from their
loud dress, and manner I took to be
actresses (and I was right),
but the same day 1 got into a car with
a partv of girls whom from their ac-
tions I thought to' have escaped from
a iuuaiic asylum, yet I was told they
were high school pupils. Now, my
near gins, your fun was innocent and
your "college yell" sounds jolly in the
proper place the play grounds, but on
tiie cars every day you meet people
who may come into your lives and
only know you as they saw you on the
cars. You may want a situation as
Teacher and the ' person asked for a
recommend say:

"1 only know what I saw of her on
the cars, tone was not iue Sm x

my daughter to be.",
-- .. , j - have a dauenter of your

in th future and .some thin:
- mav. be said

7--
-

Tf her. borne friend
m detenu her- and another person
remark:

"She mav be all rignt, dui ncr
mother was loud and noisy in public,

nd very familiar with the men on
the cjt in her school days."

j .. icn ...ii it I rl
'lho,c same men

make over the sisnj words and sen-

tences you fiiy to them, which are just
bright wittv crdB with little or no
meaning to you. but which haye a

ery different meaning to men of the
world.

Strangers will Judge you by what-the-

see and hear, not by your family
or iv vour marks at school, and often
not by your true character; but, by
tiif way you net in public.

Would von be proud to be told that
your mother flirted with strangers in

(Continued on Page Fifteen.)

!F YOU ARE A ,
DRINKING MAN

You had better stop at once or you'll
lose your job. Kvery line of business
is closing its doors to "Drinking" men.
It may be your turn next. By the aid
of ORRINE thousands of men have
been restored to Mvcs of sobriety and
industry.

. We are so mire' that ORRINE will
benefit yoit that we say to you that if
after Jt tral you tVt-l- to get any benefit
froiit its ue, your money will be r- -
flllutd ' - t

tViieii you stop "Urinking,' think
of the money ou'll save; besides,
sober men . are . worth more, to their
en. plovers and get higher wages.

Costs only $1.00 a box. AVe have an
iiirerestinii booklet about ORRINE thatwe an- - eivlitt away free- - nn reuest.

"a!l at our stor aniUta.'lk it over.
N. L. Set in & Sou, lis Main Street.

aDout five dozen were mailed. No ob-
ligation attaches to the recipients and
the donor does not exact thanks. 'INTERESTED READER.
GOOD THINGS FROM SOUTHERN

CALIFORNIA.

Sisters of the Social Corner: Mother
has been sending me weekly clippings
from the news of Franklin, Yantic,
Lebanon, Goshen and other neighbor-
ing towns, and also from The Social
Corner, until now the whole of the lit-
tle paper comes to me at Los Angeles
regularly. I have enjoyed your hints
and little stories, not only in an

way, but also, because I know
a few of you, having lived in that vi-
cinity for fifteen years; and I am re-
lated to Great Grandma, who is my
great-gre- at aunt.

I was very glad to learn this hint the
the other day for a Placket Preserver:
When sewing the hooks and eyes on
th placket of a dress or a skirt, place
one at the vary bottom, hook it, and
then with the hammeror some similar
implement press the hook down flat.
It can never unhook and the placket
will not tear down. . f

As a matter of , economy we have
found that a good substitute for Cream
of Wheat is Primrose Wheat.

For those growing, restless boys, and
some other people, if you pin the turn-
over part of . the sheet securely down
with three safety pins it will not tear
and will keep blankets and quilts
clean.

To Make a Ductless Duster Have
you used the absorbent dusting cloths?
They are simply dandy, but seem rath-
er expensive to buy at a quarter apiece,
and this is "the way to make them at
home: Take one yard or more of
cheesecloth or any soft material. So,ak
thoronghly in equal parts of coal oil,
olive oil and vinegar. Hang 'on the
line over night and it is then ready
for use the next day. You can make
several for the same price you would
pay for a dustless duster. I am going
to try making a dustless floor mop in
the same solution.

To Make Chapped Hands Well I
used to be much humiliated by the
worst chapped hands I ever saw, but
since I have used equal parts of glyc-
erine, bay rum, rose water, and a few
drops of carbolic acid my hands have
become like other folks. I have used
it off and on for over two years. Also,
it is fine after washing in hard water.
In my first experiences of housekeep-n- g

my fingers were a sight rough with
dirt, impressed deep. Now. I keep a
pint bottle by the sink handy, and use
the mixture twice a day, or any time
my hands feel dry after using our al-c- ali

laden water, and they are soft and
clean now.

Are the pretty net fisehus popular
with you as they are here? Fine net
ruffles or plaiting give winter dresses
a summery touch, and there are lots
of other ways to.Tise it. I saw a coat
collar of double net embroidered, which
was very neat. Another new idea w
a pleated strip of net about five inches
wide and a yard long.I should guess,
with- a narrow strip of fur along the
center. This extended around the neck
and down the front almost to the
waist line. Velvet could be substitut-
ed for the fur.

My letters from home tell of cold
weather, and almost make me shiver
ior you.. Here, m the beginning of our
coldest month, we are having ideal
days, sunny and neither too cool nor
too warm.

New Year's we went to the Tourna-
ment of Roses at Pasadena, a beauti-
ful millionaire suburb, this year more
radiant, smiling and ample than ever.
Three miles of radiant spectacle cap-
tivated 150,000 people.

Arrayed in white and gold and royal
purple, sat tlie King and queen on a
golden throne raised above a bower
of roses and gilded palm branches,
surrounded by a brilliant court. The
attending pages were attired in cos-
tumes of rose and gold. At thft front
of the float were the six ladies lnwaiting, in rose colored costumes tri.n
med with white ermine. The roylharpist, playing on a great golden harp,
was seated at the foot of the throne, j

uapi.ie gia.v noises, wnn narness j

trimmed with gilded fringes of palm
leaves, drew the royal float.

In the Children's Paradise fifty little
children played amid masses of smi- - I

lax ana pinK nowers or every kind.
Little tennis girls, tossing flowers from
their raquets. Maypole girls in a world i

of pink roses and pink ribbons, peek-a- - j

boo girls looking so cute through
round holes in the lattice where roses j

clambered, and little tots high and low i

on see-saw- s.

The Hawaiian musicians, singing na-
tive songs to the accompaniment of
their strange instruments rode in a
float covered in smilax and vellowpampas plumes, while bright red leaves
and yellow chrysanthemums formed'
the principal floral decorations.

High school boys, acting the part of
Chinese coolies, carried two baskets
of flowers on a pole across the shoul- -
der, laboring to keep them balanced.

l Then came one of the prettiest things
of all the girls in the It
was just a bit of the fashion and beau-
ty of Tokio passing giris in robes of
the Flowery Kingdom of the Orient, set
amidst the flowery kingdom of the Oc-
cident. The wheels were circles of
flowers, the cute little backs of the
'rikshas wore lost in green, or purple,
or pink. i

The most beautiful floral exhibit in
the pageant, entered by a Mrs.

, was a huge peacock, made
of whi'te roses and lilies of the valley.
I don't see how they' could make such
a perfect piece. The other bird rep-
resentations were a swan and a big
American eagle. The latter was made
of plam leaves and entered by the Jap- -
anese association. It showed consid- -

' erable spirit of Americanism.
j . Musical-band- s at intetvals. passed to
j rest our eager eyes, and Old Sol knew

we could see better without Kis shine.
; Jand graciously stayed behind a cloud.

If any of you woniii like Cards from
Sunny California, "1 will gladly ex-- i
change with you in return for the old-- ;
time scenes. v

Wishing all the sisters a Happy
New Year. I close.

POINSETTIA.

WAYS. TO UTILIZE LEFT-OVER- S

Dear Editor and Sisters: I have been
i very busy entertaining and getting

ready 'for the holidays, so have not
f written for some time, but have taken
time each week to read the Social Cor-
ner. Am glad to see so many new

! writers. Hope there will be more. --

j What cold weaiiier we are having,
especially i he Kit-:- I eel;.

I thonvbi ihe Cileiubir of 'orwii--
! ws" lint-- , t ha vn untie u few. friends

in t hat oily.
Mai-goi I for one . one tva." glad io

welcome you lo The Ct.rntr. Conie
again soon. I have never iri,l ilie
cake filling vein fijvak of,but iliinfr- if
mils! be fine. Your iuilW-- r is lovely.
Heard of you at a fair one Saturday
nfght. that if you are the one I
think N oti are. You wanii-- to know

i hfvv-'-- liked my uew-bwine-. Tf is strand.
ll-r- I 'iin cntriaiii yon in ii - Motue
lime. Think I did jnvmy old one.

Social Corner Puss- - 1 wifh to thank

Sisters or Brothers of The Corner that equat amount or coia cookea ham, veal
have, never tied it, try it, and see how j r lamb, cut in small pieces; moisten
much. fun there is in. it, and I'll warrant Wlth French dressing, add one tea-the- y

won't be in a hurry to pluck an- - spoon of chopped chives: shape into
other. Glad you had a nice time, i balls and arrange on bed of lettuce;
Thanks for your kind invitation to ball. ' garnish with white egg rings.
Perhaps I will some time when the One eeg one cud ofweather is not so cold; would like to garS9wef? belter, wth the on":
bo abie to see the tree but dW think half juff'De;ecnr of m water.1 A?-1- tlme- - 33 Int hke t0.K 'Sk severe weather.

i
j
serving season to taste.

Biddy: i'our story was all right; j Eggs in Tomato Cups Select small,
was very much pleased to have the firm, ripe tomatoes, cut piece from
call from Grace, the Minister's Daugh- - j stem end and scoop out seeds and soft
ter, Joan and Kaye Verna; only wish . center; sprinkle with salt, turn upside
it had been in reality. Sorry to hear t down and drain awhile; then .sprinkle
you- - have been indisposed; but trust with pepper and finely chopped par-yo- u-

are all right now. I wondered sley and drop a fresh raw egg in each
what had become of you; hardly tomato: dust with salt and pepper;

you were still scratching as range in a buttered pan and place in
ths ground is frozen ,so hard. Quite a hot oven until eggs are set; serve

n-- idea, that hot grate from the oven. each tomato on a slice of buttered
Rural Delivery: I think all the mem- - toast, or pat of fried mush,, and pour

bers of our large family are with you over some of the dish gravy.
In the voting list. I think each and MAPLE LEFevery one of us will try to help the r
Editor, as indeed I for one think- - he j HELPS AND HINTS FROM FRAVK.HnCa till in. h,o nnver tn mabo fin.

'
4 tablespoons of baking powder. 1 tea-- Ietables. which, if carefully combined spoon saIt t chopped nuts Beatmake attractive dishes Even adish weU. let rise 20 minutes and bake 3.4

. tee: 1 ao no- ve in Westerly and!"5.".".. V","." ,:-.".-- "

and white of eggs and over that pour
the cream dressing.

Egg Salad Remove the yolks. of six
hard boiled eggs leaving the whites
in rings; mesh the yolks and add an

Dear Friends of the Social Corner:
Since my last letter winter has crept
in vpon us and made ice rapiddly, and
sev-a- l days were too cold for man or
beast to work out of doors. The milk-whi- te

birches and oak wood make a
warm fire, but none too hot . for theweather;'" but that high winds cannotlast forever Is a happy thought.

The year 1914 excels years gone bv
in thisthey are of the dead past, and.
it is of the living present, and willthrough. our Social Comer bring forthmuch that! Is good.- " -

In case of severe cuts, such as may
happen in the woods to choppers, get apiece of sole leather such as is usedfor shoe taps and scrape the raw side
and bind on the wound, and it will stop
the, bleeding. I think I have twice
saved lifc-h- this method the tanning
in the leather does the work.

Put a handful of salt in your rinsino
water and the clot hes on the line .willnot freeze so quickly.

A teasooon of blue-blac- k ink. or
writing fluid, wit? set the colorin fabrics' of questionable permanence

in- the-was- and they will ever afterbe permanent.
I hope none of the Comerites lackfuel. Fire is a. srnoH oenr.nf t 1.

cold 'weather: but , hard to masterwhen' it gets the best of us.
FRANK.

Moosup.

PATIENCE HAS BEEN IN POOR
HEALTH.

Dear Editor and Comerites: I wishto thank you for calendar and cards,
which were beautiful. I was in toopoor health to .nrepare any presents,
and too sick to get to the stores tobuy any' ' presents, but hoae by nextyear to return all favors.

Hope 'you all had a .Merry Christmas
arid wiirall have a Happy New Year.

The sisters I owe letters to should
be patient a little loiijer. As soon as
I feel able to write I will answer all
their kinTletlers.' PAT1KXCII.

'A WORD' FROM INTERESTED
READER.

'Vet ttic- - of the SoiUat Cor-
nel':- It has pleased me to act as a r'

dht'tribiuor to siielt members aa
J .'could'- to nvifid ,!y the past two
y'ifears and have been sumewhtii
sirnused ;by' the curiosity which-thereb-

has .hei excited. -
The Interested Reader has no motive

in t hii ,cxoei; to please the .recipients.
'i ii1i"iie "ni ribui es cnlctidu '"'V r

i.bey rc" easily mad and c;tu b
readily, adapted to the' individual tastes

for one is better saved than wasted.
in one family where there is nothing

wasted and there are small dishes of I

food left, they are combined in tasty j

.. . .. ,.1 : i .1 I n J nsmall ui5itt? yj.4i.cu uu a. ni.where each member of the family may
choose which he likes best, or they
may take turns in having the first
choice. '

Even a stalk of celery with an apple
and a few pieces of nuts and a table- -
spoon of salad dressing will make a

j nice dish of salad for one.
A tablespoon of chicken in a "dish

; of rice will flavor the whole dish and
! make a pleasant change,

The coarser stalks of celery, which
are not nice enough to use on tne
table, may be cooked until tender and
served in a white sauce on , toast, or
used as a flavor for soup stock.

Knowing how to utilize left-ove- rs

is a science in itself, and will help out
many a housewife when unexpected
company arrives. T.eft-ov- rr niaahed
ootato may be made into potato puffs
for croquettes or simply saute in a lit-

tle butter after making tbein into flat
cakes. "

A delicious cream of potato soup
nia be prepared with a cupful of
mashed potato. Foiled potatoes may
be hashed, browned or orea.med.

Every bone left from the steaks or
other cuts of meat may be utilized in
souP stocks Sauces and man dishes
?re so much better flavored if made

stock rather than water.
A mopt appetising dish may be made

of a little left-ov- er fleak. Tut it In j

bits to serve and piace it with a layer
; of potatoes sprinkled with onion and I

' a little stock in a casserole. Cover '

' :' kal.-a.,int- V. 'itwtLti LOiiid lUCa ,,,-- . .uii..,. u--- -

' tatoes are tender. Season every layer
i before adding the tomatoes.
I .,.-- " a h-.- uriitin,,....... . ...nf ,

SCI I II I a - &,.. -

few peas sprinkled over the too make
a. most tastv and also pretty dih.

A bit of chicken combined with cold
boiled potato, an appl? or two. a lit-

tle celery and salad dressing maks a
most appetizing salad.

FAT CONTRIBUTOR.

OVERWORKED FADS.

Dear Misters: vvnen i read Ktta,;
Barber's article, on Warn Room vs. fold
1 exebtimed "That I;Hsm my sen- -

slits me:iiiottrd I l.jlow tbat 1 reel bet- -

.i . .... , i..." .!,,!,..'
lir-- I OIM 1 i i , ..I.n.l., MIKt I

clou t l.i:oV. wii u is rny move lor ottr
I . I.ii.lllt i F,..y;i

moaphne at night when we aslt.u
rhaii in the daytime. While- 1 h e
raj-- senses 1 don t propose 10 make a
martyr of myself sleeping, or trying
to sleep, in a lent or out 011 the ve-
randa wlum tjte mercury " i.- - playing
lap: with (Jo- - 7io marks-- - . . .. .

, On ,1 bs- bl her j bai)d I don't, want to
sleep in a- - rooin that in hot enough to

Corner a success, for when you stop
and give him a thought, see what a '

lot . of. his time we take in sending so
many letters, packages and cards " to
be addressed and mailed; then again
what' a trying ordeal it must' be for
him to select the best letters out. for
the- prizes at the end of each month.
Let us all give three rousing cheers for
the Editor, and the Social Corner fam-
ily, may they all live long and be hap-
py.- Hope the Editor don't have, time
to feel lonely or blue.

Blanche: . Your
New Year's resolutions were all right.
Poor fellow! Hope even at this late
hour it won't be too late for him to
turn over his new leaf.

Diana.: Was glad to see another let-t- or

from your pen; glad you feel well
TOOtiarh to write. - - -

Rural Delivery: How was the story
bout the "Hayseed " Did it appear

to you as it did- - to me very often
think of- it: that last let ter of the
t'Cth-wa- s short and sweet, but reached
here in due time; everything is light- now ho more mistakes.

CRIMSON RAMBLER.

VARIOUS WAYS. TO SERVE EGGS.

Dear Editor "and Corner Sisters: Here
I am again after a week of silerice.
s Biddy: You must have been.' very
busy nursing.. .

Maine Lover: 'Vour recipe for, orange
filling for layer cake a fine; have often
used it myself. . -

Carried and Happy: Shall be
pleased to see your name in the paper
once more. - .'

, Ros'ieleigh: Your Jittle helps all
ahQuld know are nice, because I have
often tried some of thera myself.

Delivery:--A- glad yon think
I am a. good friend to the horse, for
I certainly am: I would like to ex-
change, cards with you very much.

i Crimson Rambler: Will send you a
card in the near future. , .,

'

' Should like to receive cards from
the, other sisters and will try to re-
turn "the favor.
, .I .end a few .tested recipes for eggs:
j, Soiled Eggs Slip the. eggs off the
sj.ooii sfently into boiling water: boil,
for wif 2 minutes; for white sei
::, UMuutes; for hard eggs S minutes, i

Poached Eggs Put- into simmering
well-salted- , water: carefully drots so

"as not to 'break,, one egsr at a time:.
dip water fioj side upon eggs remove-
before" hard upon sftparate pieces ; of
thin- hot buttered toast., ..

; Omelette Six eggs.-on- e cup of milk,
one tablespoon fRjitr, . a. pinch . i.f salt;
bat in whiles and yolks seuaralelv';'
miy the flour, milk pnd ?ait: add the
jwtkbi then add- beaten whites; have

I never there7d3
V h'lt "I I-- WAnnmn V 1 , . . . 1 . T ' I .

KLLA Oh CANTERBURY.

WHY WITCH HAZEL HASN'T BEEN
HEARD FROM.

Dear Social Corser 'Members: I wish
to express thanks for cards and cal-
endar which I received. Tipv were
beautiful. I have bad the rheumatism
In my hands so bad I could not write.
Can only use them a little. I have 53
letters to answer, as well as a couple
of dozen Christmas cards to
edge, and many beautiful presents
from dear friends far away to ac-
knowledge, but cannot write, and have-
n't any ope to write for me.

Hone' the New Ye ir il! brine you
all many bleisngs and much happi-
ness.

AY ITCH HAZKI.

WHOLESOME DISHES.
TTear Kditfr and Social Corner Sis-ter- st

I wonder if any of you have tried
my v.'.iy of cooking.

Steak and Spaghetti 'ut one-ha- lf

pound of round steak into small
and put it. in a . frying pan witli n
spoonful of butter and an onion,
minced. Fry until the onion is a good
brown in color. thn add a. can of
tomato soup and boil for tiffeu min-
utes in salted wa'er. Cook all toeeih- -
er tor ten minuses mere and season

; 'to taste with yalt and paprika
. -g h . K ,

' ' , . , :j ... i.,,.. . ,

'onion. hen ihese an. lender aiid
I one pint, i an of tomatoes anil coo!;

oiint u in:ii tunc. vie .1 !IW III!.- - l.OOh
' pacKage 01 spaghetti . Mtia

i ' i1 an add to ibis ttiated cheese.
all well together and servo hot.

.' shall venture to tell tne farmersHot Slaw Shred very line .,.--.- small
head of cabbage and put ii in a sriaiiiic I ' few "xvaya Cl'"k Stou "
keHi or pan. l'oitr ovr il a little hot I r "?- - .
waii-r-. 10 strain well; a. Id "Clear Applet ""ore and e

of buller and som. j o.,k ' dinni-sizi-- d ;p;de. Moil a cunliil -i-M"

until lender, stirring bfieit. to k-- . p water and h alf a upfl of sugor-fo- r

i


